BY  ORDER  OF  THE  SHAH

I threw away my hat and took off the rest of my clothes,
that I might the more easily swim towards you and seize
you at long last. Diving from the statue, I came near to
you, fingers tingling at my thoughts. With a frantic
effort I tried to grasp you, but as I did so you turned into
a canoe and drifted away from me. By this time I was
in no mood for trifles. Swimming strongly, I laid both
my hands on you, but ... as I was trying to get into you,
you turned over.3 "

Rumi smiled.

"Unfortunate is he who has not the merit of indifference,"
he remarked, as he sipped a glass of Shiraz wine.

"Wine, Women, and Song," we murmured, in a suc-
cessful attempt to encourage the old roue.

" 'Still a Ruby kindles in the Vine, and many a Garden
by the Water blows,' " he continued. "Even the Mongols
were fond of the bottle. Did not the Scourge of God
counsel: CA man who is drunk is like one struck on the
head. His wisdom and skill avail him not at all, Qet
drunk only three times a month. It would be better not
to get drunk at all. But who can abstain altogether?5"

Rumi turned to the B.P., a connoisseur of wines.
"What think you of Iranian wines, Excellence?55

"The first vineyards I saw,55 the D.P. replied, "were at
Shiraz. Some grapes grew in broad fields, between rich
meadows, but many were on terraced slopes, so steep as to
appear devoid of soil, each root in its own small pocket of
earth. A know-all volunteered that the grapes used to be
loaded into donkey panniers to go to the press, but this I
can hardly credit. To make good wine, for which Shiraz
has ever been famous, the gathered grapes must not travel,
but must go directly to the press. Fermentation starts
within an hour of plucking the fruit. If the grapes are
bruised, then exposed to the air, the juice immediately
ferments, and quickly affects adjacent fruit. Fermented
grape juice does not augur well for fine wine.55
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